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SPECIFICATION 

[TITLE OF THE INVENTION] 

Instant Noodle Container 

[BRIEF DESCRIPTION OF DRAWINGS] 

Fig. 1 is a perspective view of the present device. 

. Fig. 2 is a partial sectional view of the present device. 

Fig. 3 is a drawing to illustrate a state in which instant noodle containers of the present 
device are stacked together. 

[DETAILED DESCRIPTION OF THE UTILITY MODEL] 

The present device relates to an instant noodle container, more specifically to an instant 
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noodle container that is formed such that an inner container is made of paper material 
with circular protrusions projected from upper and lower sides thereof. An embossing 
cover is made of paper material with recessed-projected portions embossed thereon, and 
the outer wall of the inner container is integrally covered by the embossing cover, 
whereby a heat-insulating effect can be increased by means of the recessed-projected 
portions of the embossing cover. A distance is formed between the stacked upper and 
lower containers by means of the circular protrusions projected from upper and lower 
sides of the containers, thereby allowing each stacked container to be easily separated 
piece by piece when pulled out in the process for packing noodles. 

Generally, instant noodle containers are injection-molded with plastic or Styrofoam 
material to be commonly used. Because the characteristic of the material itself is light 
and quite elastic, it is possible to stack a number of the containers vertically in a row in 
the process of delivering or transferring the containers to a next stage for packing 
noodles. However, there was such a problem that the containers would not be 
separated or may get deformed by pulling-out force in the process of separating the 
containers piece by piece. This is because the containers are delivered in a state of 
contacting each other surface by surface with no distance between them. 

Furthermore, when the containers are used with noodles packed therein, the material 
gives out a unique smell of plastic or Styrofoam when contacted with hot water. After 
use, it is also spotted as the mainly responsible source of environmental contamination 
which results in serous atmospheric contamination during the process of waste. 

In consideration of the above-mentioned problems, the present device is made. It is an 
object of the device to provide an instant noodle container that has a dual wall structure 
made of paper material, so as to suppress use of instant noodle containers made of 
plastic or Styrofoam resulting in environmental contamination. 

It is another object of the present device to provide an instant noodle container that has 
circular protrusions integrally formed on upper and lower sides of an inner wall of the 
container, which forms a uniform distance between upper and lower containers upon 
vertically stacking the containers, whereby each container can be easily separated from 
each other piece by piece in the process for packing noodles. 

It is yet another object of the present device to provide an instant noodle container in 
which the proper amount of hot water can be poured onto the packed noodles due to the 
indication of an upper circular protrusion projected on the inner wall of the container. 

The object of the present device is achieved by implementing the instant noodle 
container, i.e., the instant noodle container produced by forming circular protrusions 
projected on the upper and lower sides of the inner wall of the container and covering 
the outside of the container integrally with an embossing cover having a recessed- 
projected portions. The instant noodle container comprises an inner container made of 
paper material and an embossing cover surrounding the inner container. 
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The inner container is configured to have a wide upper side, a lower side narrower than 
the upper side, a top circumferential rim curled, a bottom to which a bottom paper 
adheres, and circular protrusions on the upper and lower sides. 

The embossing cover has recessed-projected portions embossed so as to integrally 
surround an outer wall of the inner container, which adheres to the container from the 
lowest end of the curled rim to the lowest end of the outer wall. 

Next, one embodiment of the present device will be explained in detail with reference to 
the drawings. 

In figs. 1 and 2, an instant noodle container according to the present device is shown. 
The instant noodle container (10) is formed by integrally engaging an inner container 
(20) and an embossing cover (30). 

In the inner container (20), an upper circumferential portion is curled to form a curled 
rim (50). A bottom paper (60) adheres to the bottom of the container. Further, a 
circular protrusion (201) for adjusting a water amount is formed to project from an 
upper side of an inner wall of the container. Under the upper protrusion, a lower 
circular protrusion (202) is projected to have a height identical to that of the top point of 
the upper protrusion (201). 

On the embossing cover (30), "recessed" portions (301) and "projected 11 portions (302) 
are continuously embossed. The "recessed" portions (301) adhere to an outer 
cylindrical wall of the inner container (20). Spaced portions (303) are formed by the 
"projected" portions (302). 

In the drawings, the reference symbol "L" indicates a distance defined by the circular 
protrusion (201) for adjusting a water amount and lower circular protrusion (202) of the 
upper and lower sides of the inner wall when an instant noodle container is stacked 
within another like instant noodle container. 

Then, functional effects of the present device will be explained with reference to Figs. 2 
and 3. 

According to the instant noodle container (10) of the present device, the "recessed" 
portions (301) of the embossing cover (30) made of paper material adhere to the outer 
cylindrical wall of the inner container (20). The top end of the embossing cover (30) is 
positioned on the lowest point of the curled rim (50) of the inner container (20). The 
bottom end of the embossing cover (30) is positioned on the lowest portion of the inner 
container (20). Space portions (303) are formed between the "projected" portions 
(302) of the embossing cover (30) and the outer cylindrical wall of the inner container 
(20). The circular protrusion (201) for adjusting a water amount is formed to project 
inwards from the upper side of the inner container (20). The lower circular protrusion 
(202) is formed to project from the lower side of the inner container (20). Accordingly, 
it is possible to fill a proper amount of hot water in the container due to the indication of 
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the circular protrusion (201) for adjusting a water amount as noodles get sunk under 
water within the instant noodle container. It is also possible to insulate the container so 
as to maintain the temperature of hot water to some extent be means of the spaced 
portions (303) defined between the "projected" portions (302) of the embossing cover 
(30) and the outer wall of the inner container (20). 

Further, as shown in Fig. 3, when the instant noodle containers (30) are stacked one 
after the other, a uniform distance (L) is formed between the top points of the circular 
protrusions (201) for adjusting a water amount and the lower circular protrusions (202) 
formed to project inwards from the upper and lower sides and the outer wall of the 
embossing cover of the container to be stacked. Accordingly, each instant noodle 
container can be easily separated piece by piece in the process for packing noodles. 

As such, the present device is an excellent device in that the stacked instant noodle 
containers can be easily separated in the process for packing noodles by forming the 
circular protrusions to project inwards from the upper and lower sides of the container. 
Further, the amount of hot water provided onto noodles to be sunk under water within 
the container can be adjusted due to the indication of the upper circular protrusion for 
adjusting an amount of water. Further, the temperature of the hot water provide in the 
container can be maintained to some extent due to the spaced portions defined by the 
"projected" portions of the embossing cover. In addition, by making the instant noodle 
container of paper material, it is possible to suppress use of the instant noodle container 
made of plastic or Styrofoam which is the mainly responsible source of environmental 
contamination. 

(57) CLAIMS 

Claim 1 . An instant noodle container characterized by comprising: 

an inner container (20), an upper circumferential end of said inner container 
being curled to form a curled rim, a bottom paper adhering to a bottom of said inner 
container, circular protrusions (201) for adjusting an amount of water being formed to 
project inwards from an upper side of said inner container, lower circular protrusions 
(202) being formed to project from a lower side of said inner container; and 

an embossing cover (30), "recessed" portions (301) and "projected" portions 
(302) being continuously embossed on said embossing cover, the "recessed" portions 
(301) adhering to an outer wall of said inner container, 

wherein spaced portions (303) are formed between the outer wall of the inner 
container (20) and the "projected" portions (302) of the embossing cover (30), and a 
distance (L) is formed between an imaginary straight line connecting top points of said 
circular protrusions (201) for adjusting an amount of water and said lower circular 
protrusions (202) and an inner wall of the inner container (20). 

DRAWINGS 

Fig. 1 
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Fig. 2 




Fig. 3 
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